The experiment was conducted to examine the effect of freezing and defrosting methods on the quality of beef. Two types of beef samples named as fresh and cured beef samples were taken. Both types were divided into three sub divisions namely air, water and microwave oven. These samples were stored at 
Introduction
Animal protein is one of the most essential nutrient for human. Meat contains all the essential amino acids required for human body.
The total requirement of meat in our country is 6.30 million tons, while the production is 1.10 million tons with a deficit of 5.20 million tons (BBS 2009 ). The per capita requirement and availability of meat per day in the country are 120g and 24.38g, respectively (DLS 2012) . Out of total meat production, 51.92% come from cattle, 1.92% from buffalo, 7.69% from goat, 0.96% from sheep and 32.69% from chicken and 4.81% from duck (DLS 2009 ). Most of the cattle are being slaughtered every year in Bangladesh during a single occasion like Eid-Ul-Azha.
Unfortunately, there is no suitable techniques of meat preservation in the country. During Eid-UlAzha in some rural areas of country, meats are being preserved by drying method for home consumption.
In a broad sense, preservation of meat is the prevention in changes in flavor, odor, texture, appearance, nutritive contents and other factors, which are associated with the quality of the product. As a matter of fact, meat preservation is the controlling of putrefactive bacterial action.
Different preservation methods of meat have been developed. Among them freezing is one of the most effective techniques for long time preservation in our country. Freezing is the only known technique by which meat and meat products can be preserved in a condition similar to that of normal state and can be kept satisfactorily for six months to one year (Sebranek et al. 1979 
Materials and Methods
Boneless beef cuts from freshly slaughtered cattle were purchased from a market at 8.00 AM. The meat sample was immediately transferred to the Animal Science Laboratory, Bangladesh Agricultural University, Mymensingh. All the necessary instruments were cleaned and then dried properly before starting the experimental activities. Visible fats and connective tissues were trimmed off with the help of a knife and the sample was cut into small pieces (2g/piece). Beef was divided into two portion of which one was mixed with spices viz chili powder, turmeric powder and salts to maintain keeping quality through curing and then divided into 4 parts.
Another portion of fresh sample was also divided into 4 parts. The samples were packaged (10g/pack) in poly-ethylene bags separately. Results and Discussion Table 1 shows DM, CP, EE, ash and SPC of the sample M1, M2, M3, M4, M5, and M6 in beef. The 
